food.
It is a yellow-green powder. In recent years, it has been reported that numerous pathologic conditions are produced by active oxygen radicals including superoxide and other species (1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12) (13) (14) . Thus, their elimination would improve the patient's condition. There has also been a rapid expansion of research on the role of free radicals and antioxidants in the major chronic diseases which afflict mankind (i.e. cancer, cardiovascular disease, and autoimmune disease). Substances with antioxidant activity have also been discovered in food (15) . There are also some indications that not only endogenous antioxidants but also dietary antioxidants may be effective in protection from peroxidatioe damage in living systems. However, quite a few dietary antioxidants have been evaluated using in vivo and in vitro lipid peroxidation systems (16) . For this reason, research has begun for novel antioxidants from natural resources, in particular, plant foods, because dietary antioxidants other than a-tocopherol may also play an important role in protecting the cell against damage caused by active oxygens and free radicals, and also may have the potential of inhibiting mutagenic ity induced during lipid peroxidation (17) . Thus, the main function of antioxidant nutrients in an appropriate diet may be the prevention of oxidative damage to cells and uhvsiological functions. Antioxidant biofactor (AOB_??_) is a processed grain food that contains a mixture which is shown in Table 1 . These ingredients are transformed to low molecular weight substances by roasting and fermentation with Aspergillus oryzae. It probably contains a variety of substances having antioxidant activity including fl avonoids, a-tocopherol, vitamin C, tannins, and vitamin B2. It is possible that these ingredients directly quench reactive, damaging free radicals. We determined the superoxide or hydroxyl radical or DPPH radical scavenging activity of AOB_??_ and its inhibitory effect on autoxidation in rat brain homogenate.
MATERIALS AND METHODS
The following were used as reagents: hypoxanthine, diethylene triaminepenta acetic acid (DETAPAC), carboxymethyl cellulose sodium salt (CMC), diphenyl-p- AOB_??_ administered for 1 or 3days Rats were fed either AOB_??_ 1 or 5g/day for 24h or for 3days, and the superoxide scavenging activity was measured in plasma. The superoxide scaveng ing activity in the plasma of rats fed AOB_??_ at a dose of 1g/day for 1 or 3days was Values are 50% inhibitory conbcentration (IC50) of production of TBA-reactive substances with the control level being 0% inhibition. In the ESR study, we observed no significant superoxide scavenging activity 1 h after orally administering 2g/kg, or at 1 and 2h after orally administering 5g/kg of AOB_??_ in plasma. However, when the rats were freely allowed to consume 5g of AOB_??_ for 24h, we noted significant plasma superoxide scavenging activity. Con sumption of AOB_??_ for 3days led to a much stronger superoxide scavenging activity. These observations suggest that better absorption of AOB_??_ and stronger effect, the scavenging activity will be achieved by consuming small amounts of AOB_??_ over prolonged periods rather than consuming large quantities at one time. The substances contained AOB_??_ and its metabolic products with superoxide scavenging activity mentioned above appear to exhibit a strong superoxide scaveng ing activity as a result of an overall additive and/or synergistic effect.
In conclusion, the commercial health food AOB_??_ has strong antioxidative properties.
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